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1 What are the Key Foods (KF) to be included in the Bangladesh Food

Composition Table (FCT)?

2 Develop a Food Composition Table for Bangladesh

Answers from the research
1.

A list of 20 Key Foods has been identiﬁed, covering the
foods that have a major role in providing 75% of the nutrient
intakes and are consumed by at least 75% of the population.
These criteria ensure relevance of the FCT for national food
and dietary planning. The FCTs for Bangladesh generated
almost 3 decades ago was not developed on the basis of a key
foods methodology
2. The FCT for Bangladesh was developed generating
primary data and collating secondary data applying the
FAO/INFOODS Guidelines. The nutrient composition of 381
foods representing 15 food groups including 20 key foods and
selected cooked recipes are included in the FCT and in the
related new Food Composition Data Base (FCDB). Eighty
seven foods have been analysed for both nutrients and other
nutritionally important food constituents. Nutrient composition has also been analyzed for 37 single ingredient and 11
multi-ingredient recipes. Twenty amino acids have been
analyzed to help review the protein quality of foods. In
addition, the fatty acid composition of 34 commonly
consumed foods including key foods has been analyzed and is
incorporated in the updated FCDB. The FCDB includes secondary data of food composition of 308 items that are particularly useful to ﬁll up missing values. Values for total dietary
ﬁbre and protein that have corrected nitrogen factors have
been included. The updated values for energy, macro and
micronutrients contents of foods are useful to improving food
and dietary analysis and planning in Bangladesh. For example,
the energy contents of foods have been corrected to account
for the energy contributed by dietary ﬁbres, which allows
more accurate calculation of national poverty and food
security estimates
3. Chemical analysis of indigenous ﬁsh species found higher
than expected contents of iron, calcium and zinc

2.

User-speciﬁc orientation and training should be provided
on using the FCT and FCBD for calculating energy and nutrient values for planning nutrition related agriculture targets,
Direct Calorie Intake for poverty measurement, content of
nutrients and non-nutrients in recipes, and, more broadly,
for dietary planning, management, food standards and
nutrient labelling
3. The higher than expected micronutient content of
indigenous ﬁsh species implies that a small quantity
consumed alone or with other foods can play an important
role in enhancing the protein and nutritional quality of diets.
Such food- to- food enrichment should be promoted through
food based approaches as part of national micronutrient
strategies

Implications for Policy

1.

The computerized FCDB and printed FCT need to be
disseminated and promoted for use. Their more accurate and
comprehensive data coverage should be used for food and
nutrient target setting in agriculture, food, nutrition and
health planning, dietary assessment as well as in estimating
national poverty and food security prevalence
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